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Abstract 
The present article deals with the survey study of Virudha Aahar (Incompatible food/ Fast food) 
consumption behavior among college students of R. T. Ayurved College, Akola, Maharashtra, India. It is aimed to 
have an in depth analysis of food consumption trends and attitudes among college students. The purpose of this 
study was to evaluate the reason of students to consume Virudha Aahar (Incompatible food), to know how much 
their consumption rates and to evaluate awareness levels regarding incidence of health problems on what they are 
consuming. Survey study was conducted among a sample of undergraduate students (18-25 years old), sample (N = 
204) through a documented self-administered questionnaire. It enlists a variety of incompatible dietary articles 
consumed in today's day-to-day life. The findings of the research lead to the conclusions that all the participants of 
age group of 18-25 years consume fast foods. The research indicates that factors like service, taste, variety and 
convenience are having an influence in driving students towards food outlets. It was also found that majority of 
participants were consuming fast foods less than two times per week. 
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Introduction 
Viruddha Aahar (Incompatible food) is an 
important concept discussed in Ayurveda. The 
proportion of Virudha Aahar (Incompatible food) 
consumption, increased significantly over the past few 
decades. The literal meaning of word Viruddha is 
opposite. It indicates that the amalgamation of certain 
type of food are opposite in properties like wrong in 
combination, undergone inaccurate process of cooking, 
consumed in incorrect order of eating, consumed in 
incorrect dose, ingested in unsuitable place, time of 
day, season etc. can lead to Viruddha Aahar 
(Incompatible food). 
Viruddha Aahar (Incompatible food) is always 
Apathyakar or Ahitkara i.e. unwholesome, those which 
causes vitiation of the bodily dhatus (tissue). According 
to Charaka, wholesome food is one of the cause for the 
growth of living beings and unwholesome food for the 
growth of disease.(1) The food articles which maintain 
the equilibrium of bodily dhatus (tissue) and help in 
eliminating the disturbance of their equilibrium are to 
be regarded as wholesome; otherwise they are 
unwholesome.(2) The drugs and regimen which do not 
adversely affect the body and mind are regarded as 
wholesome; those which adversely affect them are 
considered to be unwholesome.(3) Drugs and diets 
which are at variance with, place, time, power of 
digestion, dosage, habit, doshas (Body Humor), mode of 
preparation, potency, bowel, state of health, order, 
proscriptions and prescriptions, cooking, combination, 
palatability, richness of quality and rules of eating are 
all unwholesome. They are illustrated below (4) -  
 Desha (Place) – Intake of dry and sharp substances in 
deserts; unctuous and cold substances in marshy land. 
 Kaala (Time) – Intake of cold and dry substance in 
winter; pungent and hot substance in the summer. 
 Agni (Power of digestion) – Intake of heavy food 
when the power of digestion is mild (mandagni); 
intake of light food when the power of digestion is 
sharp (tikshangni).  
 Maatraa (Dosage) – Intake of honey and ghee in 
equal quantity. 
 Saatmya (Habit) – Intake of sweet and cold 
substances by persons who are accustomed to pungent 
and hot substance. 
 Dosha (Body Humor) – Utilization of drugs, diets and 
regimen having similar qualities with doshas (Body 
Humor) but at variance with the habit of the 
individual. 
 Samskaara (Mode of Preparation) – Drugs and diets 
which when prepared in a particular way produce 
poisonous effects, for example, meat of peacock 
roasted on a castor stick. 
 Virya (Potency) – Substances having cold potency in 
combination with those of hot potency. 
 Kostha (Bowel) – Administration of a mild purgative 
in a small dose for a person of costive bowel and 
administration of strong purgatives in strong doses for 
a person having laxed bowel. 
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 Avasthaa (State of Health) – Intake of Vata 
aggravating food by a person after exhaustion, sexual 
act and physical exercise or intake of Kapha 
aggravating food by a person after sleep or drowsiness. 
 Krama (Order) – If a person takes food before his 
bowel and urinary bladder are clear (empty) or when 
he does not have appetite or after his hunger has been 
aggravated. 
 Parihaara (Proscriptions) – Intake of hot things after 
taking pork, etc. 
 Upachaara (Prescriptions) – Intake of cold things 
after taking ghee. 
 Paaka (Cooking) – Preparation of food etc., with bad 
or rotten fuel and undercooking, overcooking or 
burning during the process of preparation. 
 Samyoga (Combination) – Intake of sour substances 
with milk. 
 Hrudya (Palatability) – Any substance which is not 
pleasant in taste. 
 Sampada (Richness of quality) – Intake of substance 
that are not matured, over matured or putrefied. 
 Vidhi (Rules of eating) – Taking meals in public 
places. 
 Charaka said that, intake of food having mutually 
contradictory properties produces miserable diseases 
(like obstinate skin diseases including leprosy and 
leucoderma).(5) 
Intake of unwholesome food is responsible for the 
causation of sterility, blindness, visarpa (an obstinate 
skin disease characterized by an acute spread), ascites, 
eruptions, insanity, fistula, fainting, intoxication, 
tympanitis, spasmodic obstruction in throat, anemia, 
poisoning due to ama (Amavisha, toxin due to improper 
digestion as well as metabolism), kilasa (type of skin 
disease), obstinate skin disease including leprosy, sprue, 
oedema, acid dyspepsia, fever, rhinitis, fetal diseases and 
even death.(6) 
Diseases caused by the intake of unwholesome 
diets and drugs can be cured by emesis, purgation, 
administration of antidotes and by taking prophylactic 
measures.(7) 
In fast foods, there are number of food additives 
used like Sweeteners, Preservatives, Color Additives, 
Flavor Enhancers, Fat Replacers, Emulsifiers, 
Stabilizers, Thickeners, Binders, Texturizers, pH Control 
Agents, Leavening Agents, Anti-caking agents, 
Humectants, Yeast Nutrients, Dough Strengtheners and 
Conditioners, Firming Agents, Enzyme Preparations, 
Gases, etc.(8) 
These food additives are used for various 
purposes, like to maintain freshness, add sweetness, 
prevent color loss due to exposure to light, air, 
temperature extremes, moisture and storage conditions, 
add specific flavors, retain moisture, maintain crispness 
and firmness, reduce stickiness, prevent separation of 
ingredients, aerate or to create carbonation, etc.(9) 
These food additives contains number of harmful 
chemicals like Aspartame (E951), High fructose corn 
syrup (HFCS), Monosodium Glutamate (E621), Blue 
dye (E133), Red dye (E124), Yellow Tartrazine (E102), 
Butylated hydroxyanisole (BHA) and butylated 
hydroxytoluene (BHT) (E320), Sulfur Dioxide, Carbon 
Dioxide, Nitrous Oxide, Sodium Sulfite, Sodium 
Nitrate/Sodium Nitrite, Citric Acid, Lactic Acid, 
Gelatin, Glycerin, Ammonium Hydroxide, Silicon 
Dioxide, Sodium Carbonate, Monocalcium Phosphate, 
Ammonium Phosphate, Calcium Carbonate, Calcium 
Sulfate, Calcium Chloride, Calcium Lactate, 
Ammonium Sulfate, Potassium Bromate, etc.(10) 
These food additives which are fluently used in 
all types of fast foods causes very serious health hazards 
like breathing problems, asthma, rashes, anaphylactic 
shock,  strokes, heart attacks,  erode intelligence, affect 
short-term memory loss, brain tumor, Parkinson's 
disease, Alzheimer's disease, emotional disorders like 
depression, anxiety attacks, dizziness, headaches, 
nausea, mental confusion, insomnia, disorientation, 
migraines, seizures, tingling sensations, lymphoma, 
fibromyalgia, chromosomal damage, diabetes, obesity, 
weight gain, chronic fatigue, multiple sclerosis, eye 
damage, thyroid, liver and pancreas cancer and other 
health problems.(11) 
Fast foods are heavy for digestion thus it is agni 
viruddha, trends of having fast foods with cold drinks is 
samyoga viruddha, the methods of preparation are also 
unhygienic (i.e. repetition of same oil for frying, etc.) so 
it acts as vidhi viruddha, the raw materials used for the 
preparation of fast foods by street vendors like 
vegetables, condiments, etc. are also stale most of the 
times which is sampada viruddha, the  food additives 
used & in total the method of preparation, 
administration, way of consumption without following 
the general rules of eating everything makes it dosha 
virudha (opposite to the normal functions of Body 
Humor). It is defined by Charaka also that, all drugs and 
diets which dislodge the various doshas (Body Humor) 
but do not expel them out of the body are to be regarded 
as unwholesome i.e. Viruddha.(12) As all kinds of fast 
foods or junk foods have ill effect on various systems of 
human body in different proportions, we can conclude 
that fast foods can be considered as incompatible i.e. 
Viruddha Ahara for human body. 
The study suggests a strong need for the young 
generation to understand that there are various chemical 
additives added to the fast foods and their harmful 
effects on health. They are also to be encouraged for an 
effective, safe and healthy balanced diet. 
This study is made on the same category of 
individuals. The population for the study restricts itself 
to the under graduate student population of R. T. 
Ayurved College, Akola to understand about the 
practices and perceptions of the younger generation, 
aged around 18-25. The relevance of choosing R. T. 
Ayurved College, Akola is that it is institute of National 
repute in India. Further, students from almost all parts 
of the Maharashtra state are represented, making it a 
population of individuals from diverse cultural, 
geographical and financial backgrounds from across the 
state. This heterogeneity in population might provide 
results that could be relevant for common trends in this 
state. Most of the population being resident students, 
and hence their practices and choices are assumed to be 
more independent. The reasons for their choices of food 
habits can be a good indicator of the food habits of 
college students in the state. 
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Aim 
The aim of this study is to perceive purpose for 
students choosing to consume Virudha Aahar 
(Incompatible food/Fast food), to know how much their 
consumption rates and awareness levels regarding 
effects on their health status on what they are 
consuming. 
 
Objectives 
 To understand consumption rate & the influence of 
the fast foods into the regular food habits of students. 
 To study influence of taste and flavor of junk foods 
on students. 
 To know the different choices of students regarding 
Fast food & drinks. 
 To access the influence of advertisement, brand 
value, presentation, hygiene, cost on consumption of 
junk food. 
 To explore the awareness level among students 
regarding the impact of junk foods on health/ To 
evaluate incidence of health problems due to 
consumption of Viruddha Aahar (Incompatible food). 
 
Materials and Methods 
The researchers developed Virudha Aahar 
Consumption Questionnaire (VACQ), used to collect 
living survey of Virudha Aahar (Incompatible food) 
consumption data of R. T. Ayurved College, Akola 
students. The survey took between 10 and 15 minutes to 
complete.  
The questions included closed-ended answers of 
multiple choices of ordering of priorities in consuming 
Virudha Aahar (Incompatible food). The participants 
were informed that question number 2, 3, 4, 5, 7 & 9 are 
in a manner that they can choose multiple choices for 
these questions and in question no. 1, 6, 8 & 10 they can 
choose any one option. 
The regular college students, aged 18-25 years 
old, currently studying at R. T. Ayurved College, Akola 
were recruited to complete the survey. 
The Ethical committee of the institute approved 
all the procedures. 
 
Tools 
Survey method was used to conduct the study on a 
sample of the population using a structured self-
administered questionnaire. 
 
Table 1. - Virudha Aahar consumption Questionnaire (VACQ) – 
 
Sr. 
No. 
Questions Answers Any other 
option 
01 How often do you have fast food in 
an average month? 
Everyday Once a 
Week 
Once a 
Fortnight 
Once a 
Month 
  
02 When do you typically eat at a fast 
food restaurant? 
Breakfast Lunch 
  
Snacks 
  
Dinner 
  
  
03 What food do you usually order at 
a fast food restaurant? (as per list 
attached) 
Covered in Table 2.   
04 What is your usual drink of choice 
when at a fast food restaurant? (as 
per list attached) 
Covered in Table 2.   
05 What is the main reason for 
choosing to eat at a fast food 
restaurant? 
Quick in 
service 
Like the 
taste 
Offers a 
variety 
Convenient   
06 Frequency of the practice of 
replacing Breakfast/ Lunch/ 
Dinner/Snacks by Fast food. 
Frequently 
(3 to 5 
times/
week) 
  
Sometimes 
(<2times/
week) 
  
Regularly 
(5 to 7 
times/
week) 
Rarely 
(once in 
month or 
less than 
that) 
  
07 Where (Place) do you eat fast 
food? 
Canteen/
Mess 
Street 
Vendor 
Restaurants Parties/
Receptions 
  
08 Do you think fast food is 
unhealthy? 
Disagree Agree Strongly 
Agree 
Neutral   
09 Have you experienced any illness 
due to consumption of Fast food? 
Stomatitis/
Hyper 
Acidity 
etc. 
Disturbance 
of 
digestion/ 
Pain in 
Abdomen/ 
Constipatio
n/ Diarrhea 
etc. 
Skin 
disorders 
(Acne/
Urticaria 
etc.) 
Cough/ 
Cold/
Allergy etc. 
Obesity/
gaining of 
the weight 
etc. 
  
10 Since how many years you are 
taking Fast food? 
2-3 years 4-5 years 6-7 years > 8 years   
Published online in http://ijam. co. in 
160 
International Journal of Ayurvedic Medicine, 2018, 9(3), 157-166 
ISSN: 0976-5921 
The VACQ distributed in 67 kinds of food items and 14 kinds of beverages. Food categories were assessed, 
including food items like Plain flour (Maida) based items, Bakery Items, Deep fried foods, Snacks, Rice 
preparations, Fermented food preparations, Desserts, Non Vegetarian Items & beverages including Cold Drinks & 
Soft drinks. 
Table 2. – List of food items and beverages. 
 
 
The survey study envisaged the following questions and their objectives listed in Table 3. 
 
Table 3. - The survey study questions and their objectives.  
 
 
Results 
A total of 204 college students participated in the study. Participants were 23% (N = 46) of male and 77% (N 
= 158) of the female students. 
Food Items Indian based Non Indian based 
Plain flour (Maida) 
based items 
Pav (Vada Pav, Pav bhaji, Dabeli) Tan-
doori Roti, Naan 
White bread, Sandwiches 
Bakery Items - Biscuits, Toast, Khaari, Cookies, 
Cakes, Pastries 
Deep fried foods Poories, Parathas, Kulcha, Bhature, Pako-
ra, Kachori, Samosa, Aloo Vada, Potato 
chips 
French fries, Manchurian 
Snacks Korma, Kofta, Cutlet, Patis, Bhel, Khasta, 
Paani Puri, SPDP, Namkeen (Bhujia, Sev, 
Chivda) 
Pizza, Burgers, Noodles, Maggi, Pasta, 
Hot-dogs, Popcorn. 
Papad, Pickles Sausages, Cheese, Butter 
Rice preparations Biryani Fried Rice 
Fermented Food Idli, Medu vada, Uttappa, Dosa   
Desserts Gulabjamun, Rasgulla, Pedha, Barfi, Imri-
ti, Jalebi, Ladoo, Halwa, Shrikhanda 
Ice-cream 
Cold Drinks, Soft 
drinks (Carbonated 
Beverages) 
Hot chocolate, Milkshake, Cold Coffee Pepsi, Coco Cola, Mirinda, Fanta, 
Thums Up, Coke, Sprite, Limca, 7UP, 
Frooti, Maaza. 
Non Vegetarian Items Chicken, Meat, Fish, Eggs 
Other Tea, Coffee, Fruit salad (Custard), Paneer Chilli, Momos, Burrito, Fruit Juices, 
Fryms, Aloo ponga, Bread pakoda etc. 
Survey Study Questions Objectives 
How often do you have fast food in an average month? To understand consumption rate & the influence of 
the fast foods into the regular food habits of students. 
When do you typically eat at a fast food restaurant? 
Frequency of the practice of replacing Breakfast/ 
Lunch/ Dinner/Snacks by Fast food. 
Since how many years you are taking Fast food? 
What is the main reason for choosing to eat at a fast 
food restaurant? 
To study influence of taste and flavor of junk foods 
on students. 
What food do you usually order at a fast food restau-
rant? 
To know the different choices of students regarding 
Fast food & drinks. 
What is your usual drink of choice when at a fast food 
restaurant? 
Where (Place) do you eat fast food? To access the influence of advertisement, brand val-
ue, presentation, hygiene, cost on consumption of 
junk food. 
Do you think fast food is unhealthy? To explore the awareness level among students re-
garding the impact of junk foods on health. / To eval-
uate incidence of health problems due to consump-
tion of Viruddha Aahar (Incompatible food). 
Have you experienced any illness due to consumption 
of Fast food? 
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Table 4.1: Categorical distribution of sample chosen. 
 
 
Figure 4.1: Categorical distribution of sample 
chosen. 
 
 
Participants were 51% (N = 105) of vegetarian 
and 49% (N = 99) of the mixed food pattern (i.e. 
Vegetarian + Non Vegetarian) 
 
Table 4.2: Categorical distribution of sample chosen 
on food pattern. 
 
 
Figure 4.2: Categorical distribution of sample chosen 
on food pattern. 
 
Purpose of consumption of fast food amongst 
students –  
72.54 % students were found to be consuming 
fast food/junk food as they like the taste of it very much, 
while 27.94 % consuming because it offers a variety, 
15.19 % because they are quick in service, 14.21% 
students likes fast food because they are convenient & 
two students i.e. 0.98 % chosen other option i.e. 
Category Students 
Male 46 
Female 158 
Total 204 
Category Students 
Vegetarian 105 
Mixed food pattern 
(Vegetarian + Non Vegetari-
an) 
99 
Total 204 
influence of advertisements, brand value, presentation, 
hygiene & cost. 
 
Table 4.3: Categorical distribution of Purpose of 
consumption of fast food. 
 
 
Figure 4.3: Categorical distribution of Purpose of 
consumption of fast food. 
 
Consumption rate of fast food amongst students 
– 57.35 % students were found to be consuming fast 
food/junk food once a week, while 17.15 % consuming 
everyday, 16.17 % once in a fortnight, 8.82 % once in a 
month & one student i.e.     0.50 % chosen other 
option. 
 
Table 4.4: Categorical distribution of rate of 
consumption of fast food. 
 
 
Figure 4.4: Categorical distribution of rate of 
consumption of fast food. 
 
 
Duration of Consumption of fast food amongst 
students – 33.33 % students were found to be 
consuming fast food/junk food since 4-5 years, while 
27.94 % consuming from more than 8 years, 19.60 % 
from 2-3 years, 18.62 % from 6-7 years & one student 
i.e. 0.50 % chosen other option. 
Like the taste 148 72.54 % 
Offers a variety 57 27.94 % 
Quick in service 31 15.19 % 
Convenient 29 14.21 % 
Other option 2 0.98 % 
Once a Week 117 57.35 % 
Everyday 35 17.15 % 
Once a Month 33 16.17 % 
Once a Fortnight 18 8.82 % 
Other option 1 0.50 % 
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Table 4.5: Categorical distribution of Duration of 
Consumption of fast food. 
 
 
Figure 4.5: Categorical distribution of Duration of 
Consumption of fast food. 
 
Timing of consumption of fast food amongst 
students – 65.68 % students were found to be 
consuming fast food/junk food in snacks, while 40.68 % 
consuming in breakfast, 22.05 % in dinner & only 4.90 
% students takes fast food in lunch. 
 
Table 4.6: Categorical distribution of Timing of 
Consumption of fast food. 
 
 
Figure 4.6: Categorical distribution of Timing of 
Consumption of fast food. 
 
Frequency of the practice of replacing Breakfast/ 
Lunch/ Dinner/Snacks by Fast food – 50 % students 
were found to be replacing breakfast/ lunch/ dinner/
snacks by fast food/junk food, while 30.88 % were 
found to be replacing it rarely, 14.21 % frequently & 
only 4.90 % students found to be replacing the food 
regularly by fast food/junk food. 
4-5 years 68 33.33 % 
> 8 years 57 27.94 % 
2-3 years 40 19.60 % 
6-7 years 38 18.62 % 
Other option 1 0.50 % 
Snacks 134 65.68 % 
Breakfast 83 40.68 % 
Dinner 45 22.05 % 
Lunch 10 4.90 % 
Other option 0 - 
Table 4.7: Categorical distribution of Frequency of 
the practice of replacing meal by fast food. 
 
 
Figure 4.7: Categorical distribution of Frequency of 
the practice of replacing meal by fast food. 
 
Place of eating of fast food – 70.58 % students 
were found to be consuming fast food/junk food in 
restaurants, while 41.17 % consuming at street vendor, 
30.88 % in parties or receptions, 25.98 % in canteen or 
mess & 2.45 % students taking fast food at some other 
places. 
 
Table 4.8: Categorical distribution of Place of eating 
of fast food. 
 
 
Figure 4.8: Categorical distribution of Place of 
eating of fast food. 
 
Sometimes 
(<2times/week) 
102 50 % 
Rarely 
(once in month or less than 
that) 
63 30.88 % 
Frequently 
(3 to 5 times/ week) 
29 14.21 % 
Regularly 
(5 to 7 times/ week) 
10 4.90 % 
Other option 0 - 
Restaurants 144 70.58 % 
Street Vendor 84 41.17 % 
Parties/Receptions 63 30.88 % 
Canteen/Mess 53 25.98 % 
Other option 5 2.45 % 
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Awareness level among students regarding the 
overall impact of eating fast foods on health – 64.21 % 
students agreed that consuming fast food/junk food is 
not good for health, while 25.49 % strongly agreed that 
it is unhealthy, 7.35 % are found to be neutral about its 
effect on health & 2.94 % disagreed about its any bad 
effect on health. 
 
Table 4.9: Categorical distribution of Awareness 
level of eating of fast food. 
 
 
Figure 4.9: Categorical distribution of Awareness 
level of eating of fast food. 
 
Impact of eating fast foods on health – 51.47 % 
students were found to be suffering from diseases like 
stomatitis, hyper acidity, etc., after consuming fast food/
junk food, while 30.39 % agreed to be suffering from 
disturbance of digestion, pain in abdomen, constipation, 
diarrhea, like diseases, 23.03 % faces skin disorders 
(acne, urticaria etc.), cough, cold, allergy, etc., 12.74 % 
observed obesity, gaining of the weight,  etc., & 9.31 % 
reported suffering from no any problem after having 
fast food/junk food. 
 
Table 4.10: Categorical distribution of Impact of 
eating fast food on health. 
 
 
Agree 131 64.21 % 
Strongly Agree 52 25.49 % 
Neutral 15 7.35 % 
Disagree 6 2.94 % 
Other option 0 - 
Stomatitis/Hyper Acidity 
etc. 
105 51.47 % 
Disturbance of digestion/ 
Pain in Abdomen/ Consti-
pation/ Diarrhea etc. 
62 30.39 % 
Skin disorders (Acne/
Urticaria etc.) Cough/ Cold/
Allergy etc. 
47 23.03 % 
Obesity/gaining of the 
weight etc. 
26 12.74 % 
Other option 19 9.31 % 
Figure 4.10: Categorical distribution of Impact of 
eating fast food on health. 
 
 
Choices of fast foods & drinks – When the 
survey was conducted on most favorite fast food to eat, 
regarding plain flour (maida) based items 69.02 % 
students liked Pav bhaji & Vada Pav combinedly, 11.06 
% answered sandwiches, while rest choose other items 
in this category. Regarding Bakery items 61 % students 
liked Biscuits & Cookies combinedly, while 39 % 
answered Cakes, Pastries. In deep fried food category 
52.33 % participants have Kachori & Samosa 
combinedly in their favorite menu, 22.53 % students’ 
choice was Manchurian, 16.83 % are with Potato chips, 
while rest of the participants chooses other items in this 
category. About snacks 43.66 % students choice was 
Paani Puri, 21.73 % students choice was Noodles, 
13.98 % are with Pizza, while 3.40 % participants 
choose Bhel & SPDP (Sev Poori/Dahi Poori) 
combinedly in this category. Regarding Rice 
preparations 61.76 % students liked Biryani, while 
38.23 % answered Fried Rice. Regarding Fermented 
Food 69.23 % students liked Idli & Dosa combinedly, 
while 30.76 % answered Medu wada & Uttappa 
combinedly. About Desserts 53.28 % students’ choice 
was Gulabjamun & Jalebi, while 46.71 % students’ 
choice was Ice-cream. In Non-Vegetarian items food 
category 62.85 % participants have Fried Chicken in 
their favorite menu, 37.14 % students choice was Eggs. 
In Cold Drinks /Soft drinks category 38 % 
participants have Frooti & Maaza combinedly in their 
favorite drink, 34.54 % students’ choice was Pepsi, 
Coco Cola & other such drinks & 27.45 % are with 
Milkshake. Regarding other items 63.29 % students’ 
choice was Tea, while 36.70 % answered Coffee, Fruit 
salad & other food items. 
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Table 5: Categorical distribution of Choices of fast foods & drinks. 
 
 
Figure 5: Categorical distribution of Choices of fast foods & drinks. 
 
Plain flour (Maida) based items Pav bhaji & Vada Pav 69.02 % 
Sandwiches 11.06 % 
Bakery Items Biscuits & Cookies 61 % 
Cakes, Pastries 39 % 
Deep fried foods Kachori & Samosa 52.33 % 
Manchurian 22.53 % 
Potato chips 16.83 % 
Snacks Paani Puri 43.66 % 
Noodles 21.73 % 
Pizza 13.98 % 
Bhel & SPDP (Sev Poori/Dahi Poori) 3.40 % 
Rice preparations Biryani 61.76 % 
Fried Rice 38.23 % 
Fermented Food Idli & Dosa 69.23 % 
Medu wada & Uttappa 30.76 % 
Desserts Gulabjamun & Jalebi 53.28 % 
Ice-cream 46.71 % 
Non Vegetarian Items Fried Chicken 62.85 % 
Eggs 37.14 % 
Cold Drinks Frooti & Maaza 38 % 
Soft drinks (Carbonated Bever-
ages) 
Pepsi, Coco Cola, Thums Up, Coke, Sprite, Limca, 7UP, 
Mirinda, Fanta 
34.54 % 
Milkshake 27.45 % 
Other option Tea 63.29 % 
Coffee, Fruit salad (Custard), Paneer Chilli, Fruit Juices, 
Frymas,  Burrito, Momos, etc. 
36.70 % 
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Discussion 
Taste is known to influence eating choices. 
Although our brains are wired to eat a variety of foods, 
Virudha Aahar (Incompatible food) may reduce this 
desire. The more one eat Virudha Aahar (Incompatible 
food), the more he craves it. This can trap oneself in a 
vicious cycle of unhealthy eating. The younger 
generation is seen to be the most attracted to fast foods/
junk foods and this has been observed by several studies 
in the past also.  
This survey reveals that total of 204 college 
students participated in the study. Participants were 23% 
of male and 77% of the female students. Out of that 
51% participants were of vegetarian and 49% of the 
mixed food pattern. 
The study highlights that taste or flavor was the 
main attraction for consuming fast foods as revealed by 
majority of the participants, whereas the least 
percentage of participants agreed about fast service & 
convenience. 
The study shows that majority of the participants 
consume fast food once in week, whereas the least 
percentage of participants eat once a fortnight. 
The observation indicates that most of the 
participants consuming fast food from almost 4-5 years 
& least number of participants from 6-7 years. 
The study signifies that all of the participants of 
the age group of 18-25 years eat fast foods. Majority of 
the participants do not skip meal. Study highlighted that 
frequency of consumption of fast food was highest 
during evening hours i.e. pre-dinner period. It was only 
in the lunch time that none of the participants were 
consuming fast foods. 
Regarding the opinion of the participants on 
frequency of consumption of fast foods, it was found 
that majority of participants were consuming sometimes 
i.e. less than two times per week while least mentioned 
to consume fast food regularly.  
When the survey was conducted on the statement 
about most favorite place to eat fast food, most of the 
participants mentioned restaurants, street vendors while 
some were mentioned about canteen or mess and few 
were mentioned about other places. 
Further the responses over the statement that 
whether eating fast food causes any harm to health, it 
was found that majority of the participants agreed to it, 
while some were undecided about the statement and few 
disagreed to this. 
When the survey was further more evaluated for 
the subject response on the statement that whether 
consumption of fast food causes which kind of trouble 
to health, majority of respondents revealed that they 
suffers from stomatitis, hyper acidity etc. when they 
have fast foods, next to this other respondents revealed 
that they suffers from digestive disturbances, then skin 
disorders, allergies & lastly observed gaining of the 
weight or obesity. While least percentage of participants 
shared that they didn’t have any problem after 
consuming fast food. It may be because they are 
consuming it rarely. 
When the survey was conducted on most favorite 
fast food to eat, regarding various vegetarian food items 
majority of students liked Pav bhaji, Vada Pav, Biscuits, 
Cookies, Kachori, Samosa, Paani Puri, Idli, Dosa, 
Biryani, Gulabjamun & Jalebi, whereas the least 
percentage of participants eat other food items in 
respective category. Regarding non-vegetarian food 
items majority of students liked Fried Chicken, whereas 
the least number of participants choice was Eggs.  
 
Further the responses over Cold Drinks /Soft 
drinks majority of students have Frooti & Maaza 
combinedly in their favorite drink, while some were 
with Pepsi, Coco Cola & other such drinks and few 
were with Milkshake. Regarding other items majority of 
students’ choice was Tea, while least percentage of 
participants answered Coffee, Fruit salad & other food 
items.  
 
Conclusion 
The findings of the research lead to the following 
conclusions: 
 Majority of the participants do not skip lunch. 
 Majority of the participants consumes fast foods twice 
a week. 
 Consumption of fast foods was highest during pre-
dinner period. 
 Flavor/taste attracts maximum percent of respondents 
while going for fast food. 
 Students prefer fast food for their convenience, fast 
service, presentation, brand and some of the 
respondents agreed that availability of fast foods in 
different varieties force them to eat fast foods. 
 Majority of the participants admitted that fast foods 
have poor nutritional quality & it causes harm to 
health while few of them disagreed to this fact. 
 The study was assessed with the remark that all the 
participants consume fast foods than nutritional foods. 
 
Limitations 
The survey was clearly about Virudha Aahar 
(Incompatible food/ Fast food) rather than about food in 
general, the survey’s construction might have sensitized 
respondents to the topic. 
Future research employing different sampling 
techniques and a larger sample size might yield results 
that are significantly distinct from those reported in this 
study. 
One factor is that the scope of the study is 
limited to college students, ignoring the rest of the 
people of lower and higher age group. 
  
Recommendation  
Researchers recommend students to focus on 
adding healthy foods like Fresh vegetables, Fresh fruits, 
Grains, Beans, Nuts, etc. As more healthy foods one 
add in, the easier it will be to crowd out the unhealthy 
ones. By adding healthy food in daily diet, one can 
break the cycle and lead a healthier life. 
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